Effect of processing on the nutritive value of Canavalia Jackbeans (Canavalia ensiformis L).
A comparative study of roasting, cooking with and without calcium hydroxide and extrusion cooking on the protein quality of Canavalia was conducted. The results suggested both extrusion and pressure cooking with lime to be equally effective in improving the protein quality of Canavalia and superior to pressure cooking alone and roasting, the latter effective possibly in destroying the antiphysiological factors in Canavalia but possibly also damaging its protein quality. The individual effects of roasting, cooking with different levels of calcium hydroxide, and with water under pressure at different times on the protein quality of Canavalia were also studied. These indicated a beneficial effect of calcium hydroxide added at a level of 0.45% by weight of seed, for 30 minutes under pressure. Cooking in water under pressure for 30 minutes with and without lime added was slightly better than cooking for longer periods of time. Roasting was also effective in improving the quality of Canavalia particularly when the T was adjusted at 170 degrees C, and roasting conducted for 15 minutes. A significant improvement in the protein quality of processed Canavalia was obtained by methionine supplementation.